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Foreword 


Spanish canned deciduous fruits have been making their presence felt in 
world trade during recent years. To evaluate the potential of this industry, 
an on-the-spot study was made in 1960 as a cooperative undertaking of the 
U.S. canned fruit industry and the Foreign Agricultural Service, 


The United States is by far the largest producer of canned deciduous 
fruits, accounting for over 70 percent of the world's production. Australia 
ranks second and South Africa usually ranks third, with a combined produc- 
tion of less than 10 percent of the total. Canada, West Germany, Japan, 
Spain, and the United Kingdom produce about 15 percent. Of this group of 
secondary producers, Spain is probably the most important. 


Its growers are increasing their plantings and itscanners are moderniz- 
ing their plants and working to improve the quality of their products, with 
increased export sales as their objective. 


D. M. Rubel, Director 
Fruit and Vegetable Division 
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\ THE DECIDUOUS FRUIT CANNING INDUSTRY OF SPAIN ~« 
2 by t 
Frank C, ‘Elliott 
Fhe-Canners-League-of California 


and 
Oo 
Harry C, Bryan 4 
Fruit and Vegetable Division 


Outlook and Summary 


Increased competition from Spanish canned deciduous fruits can be expected in the United 
Kingdom and continental markets as Spanish brands become known and consistent quality pack 
becomes apparent, 


The Spanish deciduous canning industry has a great potential. During the past 5 years, Spain 
has ranked third or fourth among the canned fruit exporting countries. The size of Spain's canned 
pack was estimated at 3.3 million cases--24/25--in 1958, the latest year for which data are 
available. 


The Spanish industry is similar to Australia's and South Africa's in that it exports a 
majority of its canned fruit production and depends upon the United Kingdom as its principal 
market. In the past, most of the Spanish production consisted of the so-called pulp or solid fruit 
pack--mainly apricots and peaches which were intended for repacking in the importing countries. 
But in the last few years, the Spanish industry has begun to pack a larger percentage of its 


TABLE 1.--World production: canned deciduous fruits, specified countries, averages 1934-38 and 
1953-57, annual 1956-59 


| average | 
1956-57 1957-58 1958-59 
1934-38 1953-57 


1959-60 


1,000 cases 1,000 cases 1,000 cases 1,000 cases | 1,000 cases | 1,000 cases 
24/2%’s 24/2%’s 
ATECIVD IT sieis|alcicis.s'es0s e's ce -- 
RG Sa At Telelelelsialaiclelalelsl=/e'p) « PPE 
Ima 6anar danooosgnboe 2,807 
PAM aAeetale sates oi a aiaieis «| a\o.e -- 
Cegtiits i> ee eee 80 
Germany sacs slate aieiers) «'=1 1a) ¢ 2,821 
Ttalyeccccccccvcccccccces - 
JAPAN» oieiwiw'ale wnicicicicw cic veces ae 
Netherland S's aj cleimi= elmtslo a: sem -- 
S55 ee a ee a 2,356 
Rep. of South Africa..... 4,262 
United Kingdom........... 3,549 
MAAGCEA SALES cis cc cis\alale ee 64,131 77 ,638 


Lehi telatalel stot atataleiel elelala lots 


SB 2B 85,523 95,876 92,158 90 ,926 
+ Not available. 


2 Exports, canned fruit in sirup. 
3 Four-year average, 1954-57. 
2 Exports, all canned fruits. 


TABLE 2.--World exports: Canned deciduous fruits, specified countries, averages 1934-38 and 
1953-57, marketing seasons 1956-59 


| Average | 
1956-57 1957-58 
1934-38 1953-57 


1,000 cases 1,000 cases 1,000 cases 1,000 cases | 1,000 cases 1,000 cases 
24/2%'s 24/2%’s 24/2%’s 24/2%’s 24/2%’s 

ArGentinacicjcccecececieecie 2 308.07 230.0 673.9 536.2 102.5 
IMTS Talal aratetotelekelelevereteleleiers 3,360.6 2,536.0 3,427.0 SB) alats}5(0) 3,605.0 
Belgium-Luxembourg.. 132.2 U/ 202 78.5 243.7 146.2 
Gn oe ane rate 88.2 78.1 VWAeD 143.1 98.6 
L Gay wiieticives ca sinis sees 193.2 235.9 195.4 340.1 478.1 
DADAM evekelevelsielelelelale) ofeletolelate 42.6 74.8 108.7 224.0 217.8 
NetherlandS....ssseecees 428.3 498.8 49.4 105.0 125.9 
‘Spalnletereleletsksieleterereavelelerslete 2ye32> Prssbiys! 2,987.0 2,813.8 MBG 7 
Rep. of South Africa.... 2,198.6 2,367.3 2,849.7 2,530.0 2,829.4 
United: STAGES sclcrccicies se 6 5 077. 9 3607-9 4,545.3 5,195.4 4,248.6 5,983.0 


TOtal.ccccccccsccccccs 15 ,942.2 


7,105.2 12,592.8 13 ,673.7 15,712.5 14 ,297.5 


1 4-year average, 1953 not available. 
2 with sugar only. 


production in sirup in consumer-size cans, with the principal products being peaches, apricots, 
and fruit salad. In the future the amount of fruit canned in consumer-size cans is expected to 
show a large increase, and almost all of it will be packed in the Murcia area, This is Spain's 
main processing area, which produces about 90 percent of the ''pulp'' pack and 70 percent of the 
fruits canned in sirup. 


In the Murcia area also, a new can manufacturing plant began production in 1960, and will 
eventually replace can manufacturing by each cannery. 


Some of the leading canners are contemplating the establishment of export standards for 
canned fruits. The lack of consistent quality has been one of the major drawbacks in consumer 
acceptance in the importing countries. According to the U.K. importing trade, the quality of 
Spanish canned fruits has steadily improved, gradually erasing buyers' prejudices of the past. 
Spanish canned fruits on the U.K. market are consistently priced below those from other export- 
ing countries, 


The Spanish industry now is attempting to modernize its plants. Even though most plants 
do not have the latest machinery, their canning practices are good under the circumstances, 


Production of fresh deciduous fruits has been increasing gradually in Spain. In the Murcia 
area, large increases have taken place in the past 5 years and, in the past 2 years, hundreds of 
apricot and peach trees have been planted and additional plantings are planned.! As these plant- 
ings come into bearing, increased fresh fruit supplies will tend to reduce the present high cost 
of fruit to the canners. 


Production and Acreage of Fresh Fruits 


Deciduous fruits are grown over a wide area of Spain, with the heaviest concentration in 
the northeast and Levante region, Production has been increasing over the past 20 years, with 
apricots and peaches taking the lead for canning. (Pears and cherries are important to this 
survey only to the extent that they are used for fruit salad and fruit cocktail.) 


1 According to trade sources, Data are not available for 1959 and 1960 acreage and tree numbers, 


TABLE 3.--Specialized acreage,/, tree numbers,*, and production: Deciduous fruit, fresh, Spain, 
average 1931-35, 1941-45, and 1951-55, annual 1955-60 


APRICOTS PEACHES 
Acreage ince Production Acreage Besse Production 
numbers numbers 


1,000 
Average: Thousands Thousands Short tons 
OSM 3 eetcraiclelelelaisteletshels Os: Br l2> T2203 
LOAN — A) latatelelelaleleleciaia| ale 1,638 3,481 WSS) 
USI SS sgn cco odooeDsAY 1,804 4,269 Wiles AL 
Annual: 
D3 aietale steiaialelelelaielelcleloie 1,944 84.8 
TODD etelalerataletetetaleiclalateiale’s 25109 86.1 
LO i/mistalcleleteloleleleleleiele isle 2,150 92.6 
D> Gisretarsinlsietelelielerstere al elele Dilreult 
HO SOE csiatele Siaieionisinie alesis 4 84.9 
MOGI E sere Seihdsa wis oes = 10255 


Average: 
IRENE BS Ko hocan Oooo : 
LOZ Myelin atsteie tol opeleraic che ele 36.2 
SHE yee hele! w\teliaite! eifs isis ale ele Been 
Annual: 
NOD ieee eieieleleiolersieielaie volo (ec 41.9 
UE Gitetelatote tate evonetoictetersiere CAT 
HOD akolelclielekole le ve\eieteiele eters 49.2 
OE Srreteieieterstaictoteteveters ABD Baw! 
TLSES ea TS a rie WLS 5 
HOG Oewiowielolevsieletersisisiesele Ce 


+ Does not include mixed plantings. 
2 Bearing and nonbearing trees. 

3 Not available. 

4 Preliminary. 


Apricots 


The acreage of specialized’ apricot plantings increased from 9,000 acres in 1939 to 
17,000 in 1958, and the tree numbers--including trees in mixed plantings--from 1.5 million to 
2.6 million. Beginning in 1956, apricot production showed a large increase over previous years, 
with a record harvest of 137,500 short tons in 1958. 


The Levante region produces about 65 percent of Spain's apricot crop. Murcia is the 
largest producing Province in the region, accounting for about 45 percent of Spain's apricot 
pack. The other Province, Valencia, produces about 15 percent. Outside the Levante region, 
the Balearic Island produces the next largest amount of apricots. However, production in this 
Province is utilized mostly in drying. 


In Murcia, specialized apricot plantings almost tripled from 1950 to 1958--3,205 to 8,896 
acres, The increase in tree numbers has taken place almost entirely on specialized acreage. 
This increase amounted to 461,000 trees; the number of trees in mixed plantings increased only 
1,400. 


2 Specialized plantings contain no other crops, 


*seer] SUTIeequou pue BuTzeeq yo = 


¢ 


412° 6c 8st" 


62 ‘ *T16°LLS°T |S°T67°T| L°879‘T! e° Lge T| T° YTE‘T| 9°S 472 


VEO Le| €°768 


BoT°e |e9e°T | °**7** ">" ezemI0 


soos |Sso¢*%2 T*OOT 9°92, SyT ose ee eB TOUSTEA 

Ov eT |98e°L CaGiie 0°90T te +++*pu0SeLIey, 

beth 8°HOr . PAVE Oneonr TO? pip ehe ie sse\> eer OTN 

9eT‘e |L0S‘¥7 Sve 9° €6T tees e eee eepTIoy 

C°TLL‘T |e °86ET|0°SE 0°82 °€69‘T|c°OvE‘T esv‘OT |el¢‘g | **°***BuoTeozeg 

eve Z°0S eG 9°€€ : Soe oe SOVUBOL LY, 

YES y° OT 8°EL : 7°6 cietes ts OTOOBC TY, 
suo} spups S pups 
q40y4S -noy |, -noy |, 


8S6L | YS6T Os6T 8S6L YS6L OS6T 8S6T YS6L OS6T 8S6L 7S6L | OS6T | acer VS6L loser | 


ssutyueTtd peztpTetosds 


7, Stequnu vod], so0uTAOLd 


1 


uotjyonpoid Te oO] szequmu 3911 Te 0] 


T 


ssutyuetd poxty 


8S6T pue ‘¥c6éT ‘OS6T ‘utTedg ‘saouTAOIg peyoSTas 
‘suotyonpoad pue szequmu 9014 [e104 ‘ssuTyUeTd pextu ‘ssuypyuetTd pezttetosds ‘szequmu 9024 pue oseor0y :usery ‘soyoeed--°C WIGVL 


*seeq} Sutaeequou pue SuTIeeq Y}OY 


zg ‘LET | Sz9E9|¥IT*EL19°0T9%z| €°S8L, ae Zee ‘TI L°290‘T| 8°20 TT BLE ‘T |9° ae LT 


Beef Ee 
Ely Ee? 
Cine, 


sie ese, eneie. 9\svese/ehesse The TONt 


soccer cceeecesesoe TOII0 
sieieleisisleieieisievelsien ma tloie\t 
erevelie eneseserelexsieie Boul 


CULES see e eee eee euoTTa se) 

967‘ clelsieicheleleieieiele sie are ome G. 

GAGS teow eee eee ee eonueoOT Ty 

grofE see e eee eecees san agoed Ty 
suo} 


2404S 


YS6L | OS6T |} SS6T 


_Siequmu sat], aseoroy souTAOId 


sazoqunu void] 


uotTyonpord Te oO], sZlequmu 3e8t1 [e410], 


ssutjuetd pexty ssuTiue[d pezttetoeds 


8S6T pue ‘¥c6T fOG6T ‘UTedg ‘sooUTAOId peqyoeTES 
‘suotyonpoid pue saequmu 3er} [Te 104 ‘ssutyzuetd pextw ‘sSutquetd pezttetoeds ‘szequmu 9014 pue aseoroy :yseay ‘syootady--°% FIaVL 


According to trade sources, Murcia had more than 1.2 million apricot trees in 1960, and 
additional plantings were planned. 


In the Province of Valencia, specialized apricot acreage also about tripled, increasing from 
692 acres in 1950 to 2,051 in 1958. As in Murcia, the increase in total number of apricot trees-- 
from 169,700 to 353,200 in the 9-year period--occurred largely through plantings in specialized 
acreage. 


In the Murcia area, the Bulida variety of apricot--used almost entirely for canning--is 
the heaviest bearing in Spain. It is well thought of also because of its natural richness, aroma, 
and flavor. It holds up well in canning. According to Spanish canners, the Bulida grown in the 
Murcia area is superior to that variety grown in any other part of the world. Other apricot 
varieties include Canino, Paviet, Mauricios, and Monequi (or San Fernando). 


Flowering of the Bulida is usually so profuse that it is necessary to remove some of the 
blooms to insure large-size fruit and prevent damage to the trees. Average yield per tree is 
about 125 pounds and, in an ideal season, production will go above 165 pounds per tree. Average 
production per acre of apricots in specialized plantings is about 10,000 pounds of fresh fruit. 


In the Valencia area, apricot yield pertreeis somewhat lower, averaging about 100 pounds. 
But production per acre is larger, in the neighborhood of 12,000 pounds. This larger production 
per acre in Valencia is due mainly to more trees per acre and the smaller sized fruit. 


Peaches ° 


The acreage of specialized peach plantings increased gradually from 11,000 acres in 1939 
to 19,000 acres in 1955. However, freezes in 1955 and 1956 and some pullouts reduced acreage. 
Since that time, it accelerated again, and in 1958 was up to 15,000 acres. Total tree numbers 
also followed this pattern, but in 1958 they were estimated at 4,250,000--down about 10 percent 
from the high reached in 1955. 


Of course, following the reduction in trees, peach production dropped, but by 1960 had 
partially recovered to an estimated 102,500 short tons. 


Specialized peach orchard in Alcantarilla, 
Spain’s Murcia Province, which is the 
country’s principal fruit-canning area. 


Specialized peach orchard in early spring 
near Alcantarilla, Spain’s Murcia Province, 
the country’s principal fruit-canning 

area, which is noted for the excellence 

of its peaches and apricots, (Pictured in 
the foreground is a legume crop, Faba, 
grown widely in the Mediterranean for feed, 


A shift in the peach producing areas of Spain began to take place in the mid-1950's. 
Earlier, the Provinces of Tarragona and Murcia had gradually begun to increase their plantings 
of peaches but were far behind Barcelona, which produced 74,141 short tons in 1954 and had 1.8 
million peach trees with most of them planted in 10,452 acres of specialized orchards. Then, 
Barcelona suffered serious tree losses from freezes in 1955 and 1956. 


It has not yet recovered and, in 1958, the up-and-coming peach producing areas were 
Murcia and Tarragona, The Provinces of Lerida and Valencia also began to increase their peach 
plantings. (Of these areas, Barcelona and Lerida are the only ones that produce primarily for 
the fresh fruit market.) 


Murcia had the largest number of peach trees in 1958--688,400--followed by Barcelona 
with 615,400 and Tarragona with 469,000. Barcelona, however, still had the most specialized 
acreage with 3,583 acres--down from 10,452 in 1954--but both Murcia and Tarragona were 
close behind with 3,015 and 2,965 acres, respectively. 


Murcia's plantings of peach trees in 1959 and 1960, according to the Spanish trade, were 
increasing at a faster rate than in previous years, In 1960 the total number of peach trees in 
Murcia was estimated to have exceeded 1 million, and additional plantings were taking place. 


In both the Murcia and Valencia areas, production of peaches per tree is about the same, 
averaging about 60 pounds. However, the Murciaarea produced more fruit per acre--about 10,000 
pounds of fresh fruit compared with 8,500 pounds in the Valencia area, 


Some of the peach varieties include May Flower, Amsden, and San Lorenzo, The Williams 
(Bartlett) variety of pear is most favored for canning. 


Pears and Cherries 


Production of other deciduous fruits--mostly pears and cherries--is scattered over the 
northern provinces. Some increases in the number of pear trees were reported in the Murcia 
area. One canner stated that he had planted 100,000 trees. It was reported that recently 1 million 
pear trees had been imported--Williams (Bartlett) variety--in a move to ultimately make Spain 
self-sufficient in pear production. At the presenttime, fresh pears are being imported to supple- 
ment domestic production in packing fruit salad. 


Pears,--Acreage, tree numbers, and production of pears has gradually increased. In 1958, 
specialized acreage was estimated at 10,000 acres and 3.8 million trees, the largest number 
recorded, Pear production in 1960 was estimated at 110,200 short tons, about the average for 
the past 5 years. 


Cherries.--Specialized plantings of cherry trees increased from 1939 to 1955 but in 1956 
dropped slightly and in 1958 were estimated in the range of 2,000 acres. Total tree numbers in 
1958 were estimated at 2.2 million, the highest number on record, Production in 1960 was esti- 
mated at 44,100 short tons, down about 21 percent from the high of 55,700 tons reached in 1958. 


Disease and Pests 


Diseases have not been too much of a problem in fresh fruit production, according to the 
Spanish canners, and about the only- pest is the Mediterranean fruit fly. Apricots are usually 
harvested before the fruit fly season. Peaches which are harvested later are damaged if left on 
the trees and become overly ripe. Almost all producers use bait trays for controlling the fruit 
fly. Some of the larger commercial producers use power sprayers with modern pesticides. 


Fertilizer 


Animal manure is the most widely used fertilizer, with the larger fruit producers also 
using commercial fertilizers in addition. 


When manure is used, each tree gets about 8-10 pounds and a side dressing of 1 pound of 
nitrogen, 


The main commercial fertilizers used are calcium superphosphate, potassium sulfate, 
ammonium sulfate, and Chilean nitrate, 


Commercial fertilizer--when used--is applied at the rate of 500-600 pounds per acre. 
The recommended composition is as follows: 


Percent 
Superphosphate <..5- 60.6. 50-55 
Ammonium compounds... 35-40 
Potassium sulfate.......... 10-15 


Main Producing Areas 


The Levante region produces most of Spain's deciduous fruits used for canning. Production 
in the northern area can be--and often is--used to supplement production of the Levante region, 


In the Levante region, two areas are the big producers: Murcia, comprised of the three 
Provinces, Murcia, Albacete, and Alicante; and Valencia, composed of the two Provinces, 
Valencia and Castellon. 


The so-called Murcia area is located in southeast Spain along the 38th parallel. The main 
deciduous areas are confined to the Segura and Sangonera Valleys, as is most of other agri- 
culture, This area is noted for the excellent quality of its apricots and peaches. 


Murcia's climate and growing conditions are similar to those of California. Average 
monthly temperature in August and January is 79° F. and 54°, respectively, and agriculture is 
dependent on irrigation, as the average annual rainfall is only 11 inches, The Segura River and 
shallow wells provide water for irrigation. 


Mixed orchard of citrus and apricot 
trees, Murcia area, In this area, 
where agriculture depends on irriga- 
tion, intercropping and mixed plant- 
ings are common practices, 


The irrigated cropland is used intensively. Intercropping of vegetables with the orchards 
and mixed plantings within the orchard are the rule. Expansion of irrigated cropland has been 
limited by the water supply from the Segura River. Recently, however, new land has been leveled 
and wells drilled (about 300 feet in depth). This is expensive and has not been carried out ona 
large scale, except by some of the canners who want to expand and insure a continuous supply 
of fresh fruit. 


The Valencia area, composed of the Provinces of Valencia and Castellon De La Plana, 
borders the Mediterranean Sea. This area is noted more for producing citrus than deciduous 
fruits (mainly peaches, apricots, and some pears), 


The climate and growing conditions in this areaare also like California's, Average monthly 
temperature in August and January is 76° F. and 50°, respectively. Annual rainfall is about 16 
inches. The irrigation system in the area dates back to the Moors in the Middle Ages, Shallow 
wells and the Turka, Cabriel, and Mijares Rivers are the main water sources, 


Spain's other important deciduous fruit area is the northern region. There, production for 
canning is centered in the province of Lerida, and production in the other areas is used mainly 
in the fresh market in Barcelona and for fresh fruit export. The climate in this area is a little 
colder than in the Levante, and with a little more precipitation. However, the use of irrigation 
has increased in the numerous valleys of this northern area, Peaches, pears, cherries, and 
apples are the main deciduous fruits grown. 


Climate 
Max. monthly Min, monthly 
average temperature average temperature 
Annual average rainfall (Aug.) (Jan.) 
Inches Degrees F., Degrees F., 
Saragossa (Aragon)........ 12 rc 42.1 
Barcelona (Catalonia)..... 23 75.6 48.9 
Valencia (Levante)......... 16 76.3 50.0 
Murcia (Levante)........... ll 79.3 50.4 
Clear days Cloudy days Overcast days 
per year per year per year 
DAT AGOSIS aifetecits ctlenieleioselesieisiee 128 183 54 
Bair celional gz caciicssiaieisteiere lel 92 190 83 
Wallenciareyisssrccnenessacseisests 139 170 56 
MiUr Clays st caciastem ister sis seveeesls 148 151 66 


Land Values 


In Spain, irrigated deciduous orchards or irrigated land suitable for orchards is extremely 
high priced, Producing apricot and peach orchards ranged from $5,000 to $10,000 per acre in 
the Murcia and Valencia areas. In the Murcia area, land suitable for irrigation but not irrigated 
was obtainable at about $100 per acre in 1960. 


Orchard Sizes 


Most of the deciduous orchards in Murcia are small--often less than an acre, There are 
some large orchards--most of which are owned or controlled by large canneries--but not on the 
scale as those of California. Fragmented land ownership, design of the irrigation system, and 
the high cost of land are expected to retard the development of economical-size units. 


Orchards in the Valencia area, for the most part, are larger, probably averaging 2 or 3 
acres. 


In the Murcia area, apricot trees are large and, in specialized orchards there are about 
80 trees per acre. In the adjoining Province of Albacete, the trees are even larger and the num- 
ber per acre is about 65. Inthe Valencia area the trees are smaller and, in specialized orchards, 
there are about 120 per acre, 


In the Murcia area, the peach trees are thin, upright, and closely spaced; specialized 
orchards contain about 160 per acre. In the Valencia area, the trees are somewhat larger and 
not so closely spaced, Plantings there average about 145 trees per acre. 


Raw Product Procurement 


Fresh deciduous fruit buying in Spain is unique. Apricots--by tree or orchard--are gen- 
erally bought before maturity and in some cases even while the trees are in bloom--on a weight 
basis, Peaches are bought later in the season, near maturity, but also while the fruit is still 
on the tree. The grower is paid an agreed price per pound for the estimated production at the 
time of sale. 


It was reported that buyers seldom lose by buying fruit in this manner, since they have 
become proficient in their production estimates and usually have been buying from the same 
orchards for many years. 


The grower can either be paid in full at the time of sale or receive part then and the re- 
mainder when the fruit is harvested. He usually does not receive any premium for the quality 
or condition of the fruit. Quality, size, and condition of the fruit become involved in the sale 
price only in those sales made later in the season when factors of supply and demand are also 
considered. 


At the time of sale the ownership of the fruit is transferred to the buyer. He assumes all 
responsibility for the fruit including weather and disease losses. He benefits if production is 
larger than that estimated and loses if yields prove smaller. Also, he is responsible for harvest 
arrangements, transportation, and so forth. The grower's only responsibility is to keep the 
orchard in good condition--which is to his advantage anyway. 


This type of purchasing of fresh fruit leads to speculation. In some years, fresh fruit may 
change ownership as often as six times before the fruit is even harvested. 
Fresh Fruit Cost to Canners 

Cost of fresh deciduous fruit to Spanish canners is probably the most expensive item in 


their canning operation. It is considerably higher than in the United States and the British 
Commonwealth. 


TABLE 6.--Fresh fruit prices paid to growers by canners for fruit at the orchard in selected 
areas, Spain, annual 1955-60 


Area, commodity & year 


Peseta Peseta U.S: dol. 
Murcia: per per per 
Apricots: kilo kilo Short ton 
RSG s oe aemtiolns ia ste 4.25 5.00 (ee 
Toe eee eee 4.50 5.00 @) 5.50 ( 
“(7 a eee 4.50 5.25 (2) 5.75 @) 
POEs se nl bids xiars 5.00 5.25 (2) 5.75 @3) 
Tig ce AL ath SA ee 5.00 525 (=) 5.75 (6g) 
ae = ae ee ee a 5.00 5.75 86.94 6.25 94.50 
Peaches: 
N55 ations Ain. o'2is 5.00 5.50 (d) 6.00 (4) 
BOSE Dee ae Looe 5.15 5.50 () 6.00 ¢+) 
ke Cy ee eet ae 5.25 5.75 G) 6.25 (+) 
1 sp Se ee nee 525 5.75 (7) 6.25 G4) 
Me tes tres, 5 5.30 5.80 (+) 6.30 () 
[e/ete a a 5.50 6.25 94.50 7.00 105.84 
Valencia: 
Apricots: 
nis (ais pe == 275 (i 
(folie De a == BE50 (es) 
2 Ey Se te) 
= AS 5} ae a ee ) 
TODAS « eames ales 2 wi sis (>) 
64.2 


NO GO sele\vmatajelstatelelais/aiele 


1 Substantial discrepancy between the official and free market exchange rates make it impossible 
to convert these peseta prices to meaningful U. S. dollar equivalents. In 1960, however, for the 
first time in many years the official and free market rates corresponded closely. An exchange 
rate of 60 pesetas to the U. S. dollar, the official rate, was used to convert 1960 peseta prices 
to U. S. dollar equivalent. 

2 Not available. 


Canners' cost of high-quality raw apricots in 1960 averaged about $60 per short ton in 
Australia, $61 in South Africa, and $90 in the United States. In Spain the cost for unselected 
or orchard-run raw fruit delivered at the orchard ranged from $76 to $94 per ton. During the 
same season, high-quality peaches averaged about $80 per ton in Australia, $66 in South Africa, 
$57 in the United States, and in the Murcia area, $83 to $106 per ton was the price for un- 
selected fruit at the orchard. After the canners pay for hauling to the plant and cull the unde- 
sirable fruit, their fresh fruit costs are considerably higher, Canners estimated that raw fruit 
suitable for canning--delivered at the plant--averages about $120 per ton for both apricots and 
peaches. They stated that at times the cost of apricots ran up to $150 per ton while peaches 
ranged from $90 to $140 per ton. 


Many of the new plantings of deciduous fruits are being made by canners for the purpose of 
lowering the present high fruit costs andto provide more fruit for processing. 


Labor and Wages 
Spain possesses an abundance of labor. However, labor and management are faced with 
three problems: Unemployment, underemployment, and immobility. Spanish labor, except on 


farms, has minimum wages and various fringe benefits, so the wages of the agricultural worker 
remain at a low level compared with those received by U.S. agricultural workers. 


Farm and Orchard 


Though permanent workers for farm and orchard are available at low cost, temporary 
workers, used mainly for fruit harvesting, are paid higher wages. 


Wages for permanent farm workers in 1960 were about $15 per month, These workers 
are furnished housing and some farm-produced food and receive paid vacation and regular 
bonuses, 


Temporary workers received about $1.67 per 5-hour day in 1960. Competition for this 
temporary labor during the short harvesting period is partially responsible for the higher 
wages. Also, the temporary workers do not receive fringe benefits, and the income they receive 
during this short period is the only source of cash many have during the year. Many of the 
harvest workers were reported to migrate to France during the harvest season, attracted by 
the higher wages there, and thus adding to the labor competition. 


Cannery 


In the canneries observed, most of the labor force was female--about half of which were 
teen-age girls. The labor supply was reportedly abundant, and came from villages near the plants. 
Transportation was furnished by the canneries. Workers seemed industrious, and were neat, 
usually dressed in uniforms and caps. Inquiry disclosed no labor unrest. Wash rooms and eating 
facilities were provided, 


Women were used exclusively in fresh fruit processing for canning, and also performed 
much of the manual work of moving fruit, filling and emptying cans, cartons, and so forth in 
baskets and pushcarts. Male workers usually operated the cannery machinery and trucks. 
Female workers were also used almost exclusively in tin can manufacture in the smaller plants. 
In the can manufacturing plant, females operated the machines under the supervision of male 
machinists, 


Wages of the female workers--all temporary but having minimum wages and some fringe 
benefits--were reportedly averaging about 67 cents cash per 8-hour day--from 33 to 80 cents 
per day. Wages for overtime were increased 25 percent per hour. Canners reported that their 
average cost per female worker was about $1.00 per day--67 cents in wages and the remainder 
in fringe benefit costs, 


In two of the larger plants visited, upward of 600 women were employed. During the peak 
canning periods, it was reported that the work force was often doubled, 
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The minimum wage schedule for Spanish cannery workers, by jobs which could be identi- 
fied, during 1960 were: 


Fruit preservers: U.S. dol. per 8-hr. day 
NAA CEI eae ate eras iste eect leteie, ola Sheta aiale clcrate loteiste tie's asislotetecicteltis, site eco slacte Stents aps cB EtoaieisseiRs 0.74 
By rapa Cee cecinc ek oie sic cle ln aisinniaia ciesslcialasereleas aot ek x nactaeiae Bae eeiaes act tileahe Bratsrak Me Beart 45 
INN AIS EO Tta cncias caicecinele avisene's scicecisieaastcarelttoatalice se SE aRO cite DAO RCREETOnO ARC ore rico 293 
Retort operators: 
IMMAUA Abang cab Boece abeaeoeneasednseouoy 16 ACACROTOSOT AOD ROR SU SAGA MOAT aa AR ee CS ApTC tT Tar aan .63 
IEDIEACUID.. S GASGRHSRS COD ROO SD SOOO TUE COD CO BOCRD OSSD COORD CEC HOT CO HOO Eran aire 42 
PS Basal Tcl rere crete ctacyavefoiclevtcin oravevatevatnvarare’cvotese vole ave re\ehe stave elev evela a c{ple'ave/ovayaie ‘a'd'sie (eave, Awielsia agla.e eslale wsie.els .64 
SEO IRC nee cle ttn nck rates ard cia lorate abekale cr Siciore aio Sieie sola we dinidlets ATC OER GC AOCCCO CD ALNae ones ot ACsyf/ 
Can manufacture: 
Solderers: 
IMIEUIE: 3 ooo eSOUC GER DDOLTE DEC OGRE COL OO COCO TOSS CORCCEEDCCOCOCOCr Cn TCnOrCcTat ce aren .67 
IDG ARIS os codec OOOO RTOS D DODO GOna OC DOGEO REC COCOCoODOLDOCROOaC CAGE: mentee aeneaaaane .46 
Gutllers (temale)2 caso. sks os cccwe. Salata ais mreis sitieseS eles eeisiasinsee eens wehielsle telaisieleiene ¢ auioteieie .45 
S batten eT Sm LEI AL ES) peices ics cicio\eleiolsisrs sislare eiaisicisys oichsieisisieisiays sie vaveie/sie Sis/aid sya oibis ins s'e.c/ie/e.4 <0 61e 45 
Packers: 
RU Aectil eee ener ne Ter Taare oie Tetra) a) srolvorevorela (a ocie ave. is eiaiavors ave eiave:e\are’oieveieisievsisiaisie ©,«)o.s.eie ave e:eversie 67 
ITAL 5. saoan conbo os oCOc Ob CODOG OSE Da OH ROE COUCODODCOUCTINOAORE OC OTOCOUEE Cte SCA or ana 46 
Grurmmmte SE (LE rata) ae. cero isicis aloleiare niate sole! (eleioinis’ wisrerere1s¥s late steven tstorsieleislale res apa orwie oieiiave niainctaios 45 


It must be borne in mind that these wage rates are only minimum; also, they do not include 
the fringe benefits. 


Processing 


Background of the Spanish Industry 


The Spanish deciduous industry began with the canning of apricots and peaches in water or 
natural juice packed in large containers--either the 5-kilo (11 pounds) tins or barrels. This is 
the so-called pulp pack, which, unlike the U.S. product, is actually firm ripe fruit with a small 
percentage of soft or broken fruit. The Spanish pulp pack is divided into grades according to the 
percentage of full halves. Three common grades are ''90-95 percent,'' ''80-85 percent,'' and 
"mature'' fruit which does not have a set percentage of full halves. Sometimes there is alsoa 
special pack of 100 percent full halves. 


Both the apricot and peach pulp packs were intended for export to the United Kingdom and 
the Continent for repacking under buyers' labels--as individual canned fruit or combined into 
fruit salad--of used for jams and marmalades. By importing this fruit pulp packed in water or 
natural juices, the importers were able to acquire the basic products without paying a duty on 
the sugar content. 


The Spanish canning industry, recognizing the opportunities that the foreign market 
offered for fruits canned in sirup in consumer-size cans, began gradually to ship these products. 
The development of this portion of the Spanish industry has been difficult, although considerable 
progress has been made. Perhapsthe most serious problem has been to establish unknown brands 
of variable quality in markets where well-known brands of canned fruits were established. 
Other problems have been to develop attractive containers and labels, improve and adopt 
processing methods and machinery suitable for the canning of these fruits in smaller containers, 
and obtain the additional capital required to implement these practices in a period when foreign 
exchange has been difficult to acquire. 


The Spanish industry processes only a small share of its canned deciduous pack for the 
domestic market. The domestic pack has less attractive labels and sometimes its quality is not 
as high as that of the export pack. 


The presence of Spanish canned fruits is now being felt on the world's export markets. 
Many of the larger canners have progressed to the point where, in quality, their product is 
rapidly overcoming buyers' prejudices which developed during the early period of exporting 
Spanish canned fruit in sirup. Also, their product is priced highly competitively. These canners 
have developed brand names through active advertising and promotional activities and are repre- 
sented by well-known importing firms in the export markets. It is from these canners that 
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increased competition in the export markets can be expected by the Australian, South African, 
and U.S. industries, 


Spanish canners realize that to maintain and improve their position in the export market a 
consistently high-grade product is a must. The smaller canners who cannot or will not packa 
consistent-quality, attractively packaged product will gradually disappear. Replacing them will 
be large canners who have the required knowledge and capital. 


Canneries 


Murcia is the center of Spain's fruit and vegetable canning industry. Of Spain's approxi- 
mate 200 canning plants, about 150 are located inthis area. Most of the remaining plants are 
in the Valencia area. 


In the Murcia area--as in the other areas--the canning plants are scattered among the 
deciduous producing districts and vary greatly in size, capacity, and the products canned. In the 
Murcia area, some of the larger plants are located in Alcantarilla, El Palmar, Molina de Segura, 
Beniajon, Centi, and Murcia. Torrente, Alcira, and Valencia are important locations for canning 
plants in the Valencia area, 


According to Spain's trade, about 90 percent of the fruit ''pulp'' and 70 percent of the fruits 
canned in sirup are packed in Murcia. It appears likely that the canners in the Murcia area will 
expand their canned fruits operation and increase the percentage and amount of fruits canned 
in sirup. It is the canners in the Murcia area who seem to be making Spanish canned fruits 
known in the export markets. 


In equipment, most canneries are quite old fashioned compared to fruit-packing establish- 
ments elsewhere. 


In a few smaller canneries, even simple fruit conveyors are not used. Girls bring fruit 
and cans to the preparation tables and carry away the filled cans to be hand-siruped and sealed. 
Other larger canneries use various types of conveyors and sorting belts--some reasonably 
efficient, some not. 


In the plants visited, two types of mechanical peach pitters were seen--one a Spanish- 
built simple hand-operated device and the other an automatic machine which cut the peach and 
pit in half. In most plants, peach pitting is strictly a hand operation, Even plants which have 
pitters often use hand pittings because of less fruit waste. 


Also, fruit is sliced by hand, and generally put into the cans by hand. 


In two plants visited, up-to-date automatic revolving sirupers were in operation. All the 
other factories visited conveyed the fruit-filled cans under a hole-lined siruping pipe. 


No vacuum closing machines were in evidence--old-fashioned exhaust boxes were being 
used instead, Most plants used open vat water cookers. In only two of the plants visited were 
continuous cookers and coolers in evidence. 


Many types and vintages of double seamers were in use--from slow hand-fed machines to 
automatic 60-can-per-minute seamers. 


Generally speaking, in the plants visited, regardless of lack of modern equipment and 
despite various operating methods, basic fundamentals of canning were being observed: Proper 
washing and preparation of raw material, exhausting, cooking, cooling, and so forth. Also, there 
was some grading of fresh fruit, especially peaches in those plants using mechanical pitters,. 


The canneries almost without exception--large or small, primitive or partly mechanized-- 
were clean, and sanitation was excellent. 


Well-equipped quality-control laboratories were observed in two plants visited. A few 


canneries had modern storage units for holding and ripening fruit, and all canneries appeared 
to have adequate warehouse space. Most cans are stacked bright. 
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Production 


The larger Spanishcanneries operate the year round, packing seasonal fruits and vegetables. 


Figures on the size of Spain's canned deciduous pack are not usually available. However, 
the Spanish National Fruit Syndicate estimated the total 1958 canned pack at 3.3 million cases, 
equivalent 24-No. 24 cans, with a breakdown of production as follows: 


Canned fruit in sirup: Cases of equiv. 24 No. 23 cans 
IPRS ASE ode h san of eaeboedesoaoede mtatatefetetaredateiatelasereteisteisieta cLeialelscaycleisiele cl sicieteleiersieteievare’a 607,320 


PAIS TSEC OUR reer aioe tere alvic o's nicieiewisie c.clet mice cinmtsinomeleeis oie cistelsiae ste vielelsicis's aisles belaicie see 109,520 
MONE Tere ree ric tare eee a ecroicre en Te ate e eete ots eter ate’ le iat tynis cle v6 eiaveintetaialei aisle sisie.a’s 89,600 
ISCO BM teres yer esrarcicia ete lotalbieto alas s s’eiaisio was atatetefanjolainiel oft cla sie viecieleiaeigas waseae sie c'ews « 806,440 
Fruit pulp: 

PASPTACOEG Ee wicts cicioise as cle novoislois oeisie eysietois aes a aed aces Cadnoboadesenapu sBaccdsau0os Ac 1, on, 00 
PC ai eS ea Salts oats ba ais mae otis daltons sae Ret. eA ee ae 522,690 
ROME ING Sree ace stole rele tasers cidiciors Sere apeielaicle clalels ate ela sicla wcis siwals ole Gays sidas da eies edtecierd 149,340 
TECHIE Weatisood pose ceuepcen Cn ODORS SUUDT CODRCIC Oo EUGRET AOAC CCA CD onCnEC Re TCaEeer 2,459,130 

CE ATE UO Gales Sa ae erecta IS INORIO LA ac Se Telale a SEB eS ereeioe siaiwaielwo’s « 3,265,570 


Peaches in sirup are by far the most important of the canned fruits in sirup, in the ''pulps" 
apricots are the most important. 


In packing the institutional-size canned fruit packs, the cans are hand filled, solid pack 
and, in the case of apricot, halves are cupside down and of excellent quality. In some of the 
canneries visited where fruit salad and fruit cocktail was being packed, the quality was sur- 
prisingly good considering the old-fashioned packing methods. There was some lack of uni- 
formity of components in each tin, the cans being filled by hand, with no actual count of each 
ingoing component. Fruit salad consisted of cling peach and pear slices, apricot halves, pine- 
apple wedges, and cherries. Some of the fresh pears were being imported from Italy and the 
pineapple in No. 10 tins came from Kenya and South Africa. The cherries were treated with SO> 
and colored with Erythrosine (FD&C Red No. 3). 


Spanish canners reported they were packing increasing quantities of vegetable specialty 
items and finding increased acceptance in the United Kingdom and the Continent. Some canners 
also reported that they were packing some vegetable items for the U.S. trade. 


Citrus fruits, pears, cherries, plums, apples, and strawberries are also canned in sirup. 


The same fruits are also made into marmalades and jams and glazed. 


TABLE 7.--Spain's canned fruits, by variety, can size, and use 


Variety Size of cans? Use 


Apricot and peach halves 
sll WANKEIEO GO OU AOD 0 DODOOGOS 


Fruit pies and for re-packing abroad, for 
recanning in sirup, and for making fruit 
salads. 


Ripe and sieved apricot and 
PEACH PULP a\elele steisiejele«le/elatclels 


Confectionery and for general uses in 
making jams, nectar, juices, baby foods, 
pastry, etc. 


Apricots, and peaches, canned 
UTMASE SEE ILC Cleisiololetelelelelels)slelere 


Pie fillings, jams, nectars, juices, baby 
foods, etc. 


Apricots, peaches, fruit 
salad and fruit cocktail ih 
SETA sais cralelshaieieseeiaiaiai nase axeie.s 3, 1s, and 1/2 


For direct consumption. 


= Equivalent weights: 5 kilos=11.0 pounds; 3 kilos=6.6 pounds; 1 kilo=2.2 pounds; 1/2 kilo=1.1 
pounds. 
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Peeled tomatoes, sweet red peppers, peas, artichokes, champignon de Paris, asparagus, 
French beans, and olives are also canned in consumer and institutional-size cans. 


Quality 


One of the major problems facing the Spanish canning industry is quality control. In the 
past there has been wide variation between individual canners and, at times, between the packs of 
individual canners. However, according to the U.K. importing trade, a slow continuing improve- 
ment in the quality of consumer-size canned peaches, apricots, and fruit salad has been noted. 


To insure a greater acceptance of Spanish canned fruits in the importing countries, some 
of the leading canners reportedly are considering establishing minimum standards--similar to 
those of Australia and South Africa--for their export packs, 


Sugar 


Refined sugar is available to Spanish canners at the world market price rather than the 
artificially high internal price. Sugar imports are allowed free of duties and taxes if intended 
for export in processed form. 


Can Manufacture 


Each canner--even the smallest--makes his own tin cans, A few of the larger canners use 
modern equipment--power-operated slitters, trimmers, Italian-made body machines, compound 
coating machines for tin can ends, and high-speed double seamers. But the majority of the can- 
ners are less well equipped and, in most instances, the work is largely done by hand. All can- 
ners have double seamers for making 5-kilo tins. 


In the Murcia area, there is a can-manufacturing plant. It has been in operation for nearly 
2 years. The equipment is of Italian manufacture and consists of two completely automatic high- 
speed lines, one for the 5-kilo tins and the other adjustable for the principal consumer-size 
16-ounce tins. The factory is operating to capacity, supplementing so far as possible each 
canner's own tin can manufacture. In the summer of 1960, an expert from one of the United 
States' largest can manufacturing companies was endeavoring tocorrect mechanical ills--mainly 
in the 5-kilo line--which reportedly have beset the factory since it opened. 


Most canners stated that they would stop making their own cans when they could be assured 
that the can factory would provide their entire tin can requirements. This statement was made 
despite the fact that many canners could import tinplate and make their own cans cheaper than 
they could buy ready-made cans. Canners realized that good-quality ready-made cans would 
improve the appearance and standardize can sizes ofthe Spanishcanned fruit pack, 


The cost of tinplate. is roughly $40 per 112 sheets (28''x20'') or per 160 pounds f.o.b., 
British ports. 


Spanish production of tinplate is inadequate for cannery requirements; thus, large amounts 
of foreign tinplate must be imported. England, the United States, and France are the usual 
supplying countries. At one time, foreign exchange limitations restricted tinplate imports, and 
in some cases the canning industry was unable to operate at capacity. This is not true in Spain 
now, An adequate supply of tinplate can be obtained since its importation was liberalized in 1959. 


Labels and Labeling 


In developing labels for its export pack of canned deciduous fruit, the Spanish canning 
industry follows the axiom, ''The client buys with the eyes, a poorly presented product sells 
poorly." ‘ 


Many Spanish labels are generally equal to those of the United States. Canners reported 


that their labels meet present labeling requirements of the United Kingdom and Western 
European countries, 
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The Spanish labels, developed through the photolithograph process, using brand names which 
retain the Spanish flavor, are multicolored and printed in several languages, Labels for use in 
specific countries are also made. Can contents are depicted in an attractive and appetizing 
manner, Consumer-size cans utilize this type of label; the industrial containers have the black- 
and-white identifying label. 


Some of the larger canners have installed and are using automatic labeling machinery. 
However, some of the small canners still label by hand. 


Canned Fruit Exports 


World trade in canned deciduous fruits continues to expand. In 1959-60 the principal ex- 
porting countries shipped 15.9 million cases, 24-25 equivalent, a 26-percent increase over the 
5-year average of 1953-57. The United States continued to be the leading exporting country and 
in 1959-60 supplied about 38 percent of total deciduous exports. Australia, with about 25 percent, 
was second in that year, as in most years. The Union of South Africa and Spain have been 
competing for third place during the past few years. In 1957-58 and 1958-59, Spain was third-- 
supplying about 19 and 20 percent, respectively. But in 1959-60, South Africa--with 18 percent 
of total exports--moved into third place, advancing over Spain's 15 percent. 


TABLE 8.--Exports: Spanish canned apricot pulp in tins and barrels, by destination, average 
1953-57, annual 1953-59 


Year beginning July 1 
Country of destination 
aes 1953 1955 1956 1957 1958 | 19591 


Datted Stateseccesecescs 


Europe: 
WATESE ART Fe totabatalwleleleleleleisiats 
Belgium-Luxembourg.... 
Czechoslovakia. ..ceceee 
DewMarks cisielsisisicisicisls clsie 
Eun Aim lsh. AA apARBone 
PAI Cre telelslsletelsiaisteis sisiaie 
GETMANY os miss seo «> oon « 
i PAA oi elelaininloleiminieiel=! si 
st ANG eletolnl=ininiaielsiels!aie's 
igs eyeesneecsscor canoe 
Netherlands......... Ae 
NIE BETAS OSE SR Saas acorn 
SHCACH sinle sisieieis is! e-aiale= ote 
Switzerland....... 5500 
United Kingdom........ 
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Other countries: 
CATIAd a istsisioioicinicletstsicteioie 7.6 6 
ONDE Te ieye,erelais1cl ors) ojo siete) e A ie, 30. 


Grand total....... {1,599.5 Pies el 153938 |2,27Le7 |1, 702.2 | 1,638.1.17 5531.6 


+ Country breakdown not available for January-June, 1960. 
2 Cases of equivalent 24 No. 2 1/2 cans. 
3 Classification as to East and West Germany not shown. 
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TABLE 9.--Exports: Spanish canned peach pulp by destination, average 1953-57, annual 1953-59 


Year beginning July 1 


Country of destination 
yest 1953 1954 1955 1956 1957 1958 1959 


1,000 
cases? 
United) Sitatesic. cic csjslece ee 
Europe: 
MANS ititelsclieke eteteehsverel oxeieterere 8 Ael 37.4 9.7 
Belgium-Luxembourg.... 8 2.0 Zot “2 
MGnMATereterejoterebeielevciatchere 8 22-9 20.4 3.4 
Finland....... sieletetons ; 8 Wo 16.8 3.6 
BAN CCictclevetersheloleleloieleterere 5 Oe 23.8 -- 
Gill raidstaiererslerslcfeierctere 5c 4 BS 7 - 26.1 
Germarty a /sevete «/s'aials tetera < 3 23/5 27.8 39.0 
Tet all Syietehe lafobstonetalsleiclelatotals 7.4 8.2 
Maa Gavayare vreveletels cere aveter ete -6 ol: 11.0 -- 
NetherlandsS........ee- sat 4 6.0 Shn5) 
ion chlelamicd GOED OOOO OD 8 8 2.6 Sal 
SWECeMctacteletolerel clelctenstciete 6 3 1.4 9 
Switzerland........0- 5 Sal alaksat 5.9 3 
United Kingdom........ 9 349.1 183.2 119.1 
OGHET ercieveicrcves aisioretolene es = os 14.6 LAS: 


Total ..cscces ecceee 345.0 178.8 301.9 358.1 319.4 566.7 eee ti. 215.8 


Other countries: 
Canacdaviiciakeistelclaiereleycicieteis -- aaa as 
OGHET Nejcretelcleleloiclelel cielelele 68.6 16.6 3.0 


Sean e Slers ao 3.0 
Grand total....... | 366.8 370.5 566.7 | 369.5 | 3309.6 


1+ Cases of equivalent 24 No. 2 1/2 cans. 
2 Classification as to East and West Germany not shown. 
3 Preliminary. Country breakdown 6 months only. Total full season. 


The Spanish canning industry besides being fairly similar to the Australian and South 
African industries in size of export pack is also similar to these industries in two other 
respects, First, all are dependent on the export market as an outlet for a high proportion of their 
canned fruit pack and secondly, the United Kingdom is their most important market. 


Australia and South Africa exported about 71 and 73 percent in 1958-59 and 69 and 66 per- 
cent in 1959-60, respectively, of their total canned pack. Using the production estimate of the 
National Syndicate--3,3 million cases--and assuming no beginning or ending stocks, Spain ex- 
ported 85 percent of its total canned deciduous production in 1958-59. On the other hand, the 
United States exported less than 10 percent of its total canned deciduous pack, 


The majority of Spain's canned deciduous exports--by far--is accounted for by ''pulps’'-- 
both apricot and peach, Canned apricot ''pulp'' exports have always been large, averaging about 
1.6 million cases--24-23's equivalent--during the 5-year period, 1953-57. Canned peach ''pulp" 
exports averaged 367,000 cases during this period, while fruits canned in sirup averaged 
266,000 cases, 


The United Kingdom has been one of the largest markets--and the biggest market most 
years--for Spain's canned apricot pulp. During the 5-year period, 1953-57, it took an average of 
533,500 cases. Most of the Western European countries are also large buyers of Spanish apricot 
pulp. During this 5-year period Spain's exports averaged 336,600 cases to Germany, 233,300 to 
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TABLE 10.--Exports: Spanish canned deciduous fruits, (other than pulp) by destination, average 
1953-57, annual 1953-59 


Year beginning July 1 
C i of destination 
soars ia aa pas ae 1953 1954 1955 1956 1957 1958 1959 


nt GeO oa beoeac cieicicicie sic 


Europe: 
RIS TATVO etatulatelnveta ele’ alevele 
Belgium-Luxembourg.... 

# DENMATK. ccicsecccccecce 
AIPA alalslatelslalaielelalelee o 
EPANEES pie sisisiaia sielslsielsiere 
SeSAYS aein'otais wx cin 0°! « 
TCE TANls ciniein'siciele\e/6's «0/6 
NeGherVandSicic cnccccves 
NOTWAYecccccccccccccce 
DWEUCTIa ls cislcisielsieiera/cte «eve 
WGC) ANGlslslelclsiclsle cles 
United Kingdom........ 
Qhisticsisoteieiainiaiatialelel stele) cleiele 


Tsar = Dene een na Be Se eee ieee sae.) | 709.ge | 57587 esol. 


Other countries: 


Fr 


ak 


hb 
RW 


OUNDKRPRPARrPWUOrF ON 


MORNDNUOUOK DH UP 


ine) 
DO © 


Pale llc ei inlslsteistelele cle eis 8 
CATIA Several cravel als nicl el elefele HS; 
MGOTOCCOn a wisie cic'cleieie celts Lay 
WeyievAlinl GIA AROS ea Qere ateS 
QiNeIeE -- 2S SRA aA aac 3.8 


Grand total......... 266.2 ATE 196.0 tal aaee 718/01. 606.2 514.3 


1 Natural and sweetened, mostly peaches and apricots. 

2 Cases of equivalent 24 No. 2 1/2 cans. 

3 Classification as to East and West Germany not shown. 
* Country breakdown six months only. Total full season. 


Belgium-Luxembourg, and 131,400 cases to the Netherlands. France, Switzerland, and Austria 
are also large buyers. 


Canned peach pulp exports have been much smaller than canned apricot pulp but are an 
important item. Since 1954-55, they have totaled over the 300,000-case (24-25 equivalent) level, 
and in 1957-58 reached a high of 566,700 cases. The United Kingdom is the largest market for 
canned peach pulp and during the 5-year period (1953-57), shipments averaged 251,900 cases. 
Germany, Denmark, and Austria are also important markets--but to a much lesser extent. 


For years, Spanish export statistics on fruits canned in sirup included all fruits and did 
not provide a breakdown among individual items. Beginning in 1953-54--when these data became 
available--Spain's exports of fruits canned, natural, and sweetened, and consisting mostly of 
apricots and peaches, totaled only 31,600 cases, 24-23's equivalent. By 1956-57, exports had 
increased to 344,200 cases and then soared to 718,100 in 1957-58. In the past 2 years, Spain's 
exports of canned deciduous fruits, natural and sweetened, fell from this height to the 500,000- 
600,000 range. 


The best picture of the relevant importance of individual canned fruit items and the expan- 


sion of the Spanish industry can probably be seen in the U.K. import statistics, since the United 
Kingdom is one of the largest markets for Spanish canned fruits. 
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The U. K. Canned Fruit Market 


Although not coming close to matching the quantity of imports from South Africa, Australia, 
and the United States, Spanish canned apricots, peaches, and fruit salad are being imported into 
the United Kingdom in increased quantities. In a few years, U.K. canned fruit imports from 
Spain are expected to increase further, 


In the 5-year (1953-57) average of U.K. imports of canned apricots, peaches, and fruit 
salad, Spain was of minor importance, supplying less than 5 percent of these imports. But this 
was the awakening period of the Spanish industry. In 1959-60 when U.K. imports of canned apri- 
cots, peaches, and fruit salad had increased 56 percent over the 1953-57 average, U.K. imports 
of Spanish canned fruits were some 34 times above this average and made up 11 percent of total 
U.K. imports, 


While U.K. imports of canned apricots have been decreasing from the 5-year average, im- 
ports from Spain have been increasing. In 1959-60, Spain supplied about 15 percent of the 
United Kingdom's total canned apricot imports compared with less than 2 percent during the 
1953-57 period. 


> 


TABLE 11.--Imports, United Kingdom: Canned deciduous fruits, by origin, average 1953-57, annual 
1956-60 


Average Marketing season 


1953-57 1956-57 1957-58 1958-59 1959-60 1960-61? 


1,000 cases? 


Commodity and 
country of origin 


Apricots: 


1,000 cases*| 1,000 cases*® | 1,000 cases* | 1,000 cases* | 1,000 cases? 


Peaches: 


Fruit salad: 


ATBENFINAs coccccccccces Loi 
AUIS iTS AN elev oleieletorerelelerererote MSG f/ 
DOWD Me Atal Calerersiesjererelelers 609.2 
Pad Meveleieieleielel siete) sisiete axes Pye AL 
Unisbedm States <iccccc cere 18.1 


Other countrieS........ 


Argentina.. 
IASG IATA ls to ee) oie y ere sualerene 
Canada...... 


coco er ee wee ee 


Sjoeblins Jogoucc0000d00C aie 
United States...... S000 
Other countries........ 


TOGA valeleyevetete crerelsicveietene 


AUIS ETAT ele lareielele o elere ore 107.8 32.0 
Canadiarcreraicrevereteveteiereterete rere 3.0 2-4 
Neitherdiand sie < cvsrersicrsicveve 2.8 Ayal 
Ouch Aft @artereieieiels severe P53 oil 386.5 
Sypoeehas ooogaonaodgaou0ds ae) 4.5 
UneitediiStave's\crereiecelsreiels Aye 154.6 
Other countries..ceceee BSY/ 11.4 


Mobadios seierawaeaeciiea's 187.7 301.6 593.5 595.5 781.3 
Grand totals. «cece |aoee2ee Duala. A56e2 4,675.03 5,083.3 5,961.8 5,649.6 


1 Calendar year. 

2 Eleven months June - April. 

- Cases of equivalent 24 No. 2 1/2 cans. 
Con STi any included in "other countries." 


In 1959-60 also, U.K. imports of canned peaches from Spain--377,000 cases--accounted 
for about 9 percent of total imports. In the 5-year period (1953-57) Spain's share,of:U.K, canned 
peach imports averaged only 147,900 cases, 6 percent of the total. The largest amount of 
Spanish canned peaches imported into the United Kingdom was in 1957-58, when 551,200 cases 
were imported--equaling about 17 percent of total imports and exceeding imports from the 
United States. Imports from Spain in the 2 years since that period have not reached this level 
but do give an indication of the acceptance of the Spanish canned peaches in the U. K. market. 


The major inroad Spanish canned fruits have made in the U.K. market is in fruit salad. 
Prior to 1957-58, U.K. imports of Spanish fruit salad were virtually nonexistent but, in 1959-60, 
104,900 cases were imported. While imports of fruit salad from South Africa are larger than 
the 5-year average (1953-57), the increase in imports from Spain have replaced a considerable 
amount of South African fruit. This is one item in which Spain is expected to become one of the 
major suppliers ina few years. 


According to the U.K. import trade, the quality of Spanish canned fruits is improving each 
year. But it has taken the low prices to attract some buyers to this fruit. 


The price of Spanish canned apricots, peaches, and fruit salad fluctuates considerably 
within and between seasons, mostly because of quality variation between packers and even in the 
packs of individual canners, 


During the 1960-61 season, a representative quotation of some of the better quality 
Spanish canned fruits in 16-ounce cans--per dozen exwharf London--were as follows: 


Dollars 
Sliced! peaches... 5.06 sete sas «as Sa0bSOc On COSONOCE 2.00 
ISPEACOU NAV e Stece.-ceceaeccescctceeoc cid «<< ss 1,78 
PEE UIE SALA rysatsct c:sjantoeis -'s scene sie eistcisie sees Z 2.20 


The uncertainty of the quality classification makes it difficult to make price comparisons 
between Spanish canned fruit and that from the United States, Australia, and South Africa. How- 
ever, in the winter of 1960-61 some representative quotations--U.S. dollars per dozen 16-ounce 
cans, exwharf London--show Spanish canned fruits to be priced lower than the canned fruits 
from these other sources: 


Origin Quality Apricot halves Peach slices Fruit salad 
Australia 
South Africa oo ‘ittterttrtetesteseetesseees Standard 1.96 esi 2859 
SAPVAITY 5 3/cfo d sins ple ai's"s sle,s.0 s/a119,0 Fo, sjn.cp saiste-aeis Better quality 1.78 2.00 2.14 


WEEEPECHESEALORY oes Soins ose tet ac vnu taea Choice MEH 2.36 22.62 


esi 
2 Fruit cocktail. 


Domestic Consumption 


There are no statistics on Spain's domestic consumption of canned fruit. However, using 
the National Fruit Syndicate production estimate of 3.3 million cases in 1958, minus exports of 
2.8 million cases, and assuming no net change in stocks, domestic consumption would roughly 
approximate 500,000 cases. In any case, Spain's per capita consumption is much lower than that 
of the major exporting countries--the United States, Australia, and South Africa. However, 
domestic consumption should increase gradually if the Spanish economy continues to show the 
improvements which have been made in the last few years. 


Transportation 


Spain has excellent truck, rail, and sea transportation facilities for shipping both fresh and 
canned fruits. 


Modern trucks transport fresh fruit from the orchards to the canneries, Trucks are used 


to move canned fruits to rail and sea facilities and sometimes also for shipping canned fruits 
to foreign markets. 
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The Canned Food Fair is an annual event in Murcia, Spain’s leading 
area for fruit and vegetable production and processing, At the 

left is the tower which rises about four stories above the fair 
grounds, It is composed of various cans of fruit items, and , 
topped by a mechanical turtle and windmill, Pictured under 

this is one of the exhibition buildings, Below, some of 

the display booths, being readied for the fair’s opening, 


| 


Most of Spain's fresh fruits are now shipped by truck or rail. Sea transportation, in the 
past, handled most fresh exports, but time lag and damage to fruits plus improved rail and truck 
service have caused this shift to rail or truck. Conversion from the wide-gage Spanish rail to 
the normal gage now only takes seconds--a considerable time saving from the past when cars 
had to be unloaded from the Spanish rail and reloaded to French cars. Now the same car is 
shipped through. The shipping time from the shipping points to London and Continent markets 
now takes from 18 to 36 hours compared with the 7 to 10 days by sea. 


Some of Spain's canned fruits are shipped by rail, but most go by sea from the Port of 
Cartagena, Connected by excellent road and rail systems, Cartagena is located about 40 miles 
south of the largest canning area of Murcia. The Valencia area also has excellent road and rail 
systems and the port of Valencia. 


National Canning Fair 


A rapidly growing National Canning Fair is held annually in Murcia, Exhibitors of canned 
fruits comprise over half of the exhibits--vegetables, fish, and meats number over 600. Cannery 
machinery and equipment are also exhibited. 


The site for the Fair, containing 15.8 acres, is located on the outskirts of Murcia. The 
fair grounds consist of three large exhibition buildings--two of which are two stories--and many 
individual booths which line a beautiful garden pavilion. 


Attendance at the Fair--which lasts about 15 days--has been increasing and, during the 
past few years, has been over 1 million. According to Fair officials, acceptance of the Fair by 
the canning industry and the public has been very good and plans for expanding it into an inter- 
national affair have been undertaken. 


Besides the canned goods and machinery exhibits, lectures, panel discussions, and work 
shops on the various aspects of the canning industry are provided. Some of the topics discussed 
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include technical problems of the industry, modernization and innovation in processing, packing, 
storage, and transportation facilities. The export and domestic situation of the Spanish canning 
industry also occupies an important position in these discussions. 


Spanish Canners' Associations 


There are canners' associations in both the Murcia and Valencia areas. The association of 
the Provinces of Alicante, Albacete, and Murcia--''Agrupacion De Conserveros,''--has over 150 
members; while the association in Valencia--''Fabricantes De Conservas De Valencia y 
Costellon''--has a little less than 50 members. 


The functions of these associations are much like those of canner associations in the 
United States, a major one being promotion of Spanish canned fruits. They participate in the 
National Canning Food Fair and in advertising and promotional activities in the major export 
markets. The associations work closely with the National Fruit and Vegetable Syndicate and the 
Spanish Government in promoting exports of canned fruits and vegetables and importing material 
and equipment needed by the canning industry. 
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